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until the lot of oil which it represents Is finally disposed
of. For storage i-gallon tin cans are best. They
should be kept in as cool a place as possible. Storage
in glass bottles is not good. The light has considerable
effect on the free fatty acid content, especially if they
are exposed to sunlight. The free fatty acids will
increase somewhat even when the samples are stored
in tin cans. The table on p. 4 gives a number of results
showing the variation in different samples in the in-
crease of the free fatty acids.
After a sample has been stored for some time, and a
portion of it is to be taken out, care should always
be taken to shake the can well before pouring out.
Misunderstandings have sometimes arisen because a
sample was thoughtlessly poured off the top of a reserve
sample.